Introduction
Cod-liver oil is the fixed oil expressed from the fresh liver of the codfish (Gadus morrhua, Linn.) by the application of low pressure steam at a temperature not exceeding 85?C., and freed from solid fat by filtration at about 0?C. It occurs as a pale yellow liquid with a slightly fishy but not rancid odour, and a bland, slightlyfishy taste. Amongst fatty oils, cod-liver oil occupies a peculiar position chemically, for it contains, besides the ordinary types of fat, glycerides of very non-saturated fatty acids (largely those of Clupanadonic acid, C22H3402 and of a highly unsaturated acid containing 18 or 20 carbon atoms), which are not found in other oils. The unsaturated character of the fats is an important factor, as on this depends the comparatively easy assimilation and metabolic oxidation of the oil. The unsaturated fatty acids are therefore considered*to be of definite therapeutic value. Apart from these, codliver oil contains vitamins A and D and these are supposed to be chiefly responsible for its medicinal importance.
Adulteration of cod-liver oil
The best cod-liver oil is extracted from the fat livers of the sea-cod and other species of cod caught in the early part of the winter when this fish makes its way in from the sea to the west coast of Norway, Greenland and Newfoundland, etc., to (Coward, 1935 [April, 1939 Dyer (1933) and by Evers (1934) and in the United States by Nelson and Walker (1932 
